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1. INTRODUCTION
The audit took place in Italy from April 29 to June 12, 2003.

An opening meeting was held on April 29, 2003 in Rome with the Central Competent
Authority (CCA). At this meeting, the auditor confirmed the objective and scope of the
audit, the auditor’s itinerary, and requested additional information needed to complete the
audit of Italy’s meat inspection system.

The auditor was accompanied during the entire audit by representatives from the CCA,
the Ministry of Health, Department of Food, Nutrition and Public Veterinary Health, and
representatives from the regional and local inspection offices.

2. OBJECTIVES OF THE AUDIT

This audit was a follow-up audit with three objectives. The first objective was to
evaluate the performance of the CCA with respect to controls over the slaughter and
processing establishments certitied by the CCA as eligible to export meat products to the
United States. The second objective was to determine if the CCA had taken the
necessary corrective actions in response to previous audit findings. The third objective
was to determine if the instructions issued by the CCA with regard to Listeria
monocytogenes testing in certified establishments were received by the regional and local
offices and had been implemented by the establishments.

In pursuit of these objectives, the following sites were visited: the headquarters of the
CCA, three regional inspection offices, one autonomous provincial office, four local

health units, two laboratories performing analytical testing on United States-destined
product, two swine slaughter establishments, and 16 meat processing establishments.

Competent Authority Visits Comments
Competent Authority Central 1 Headquarters office in
Rome
Regional 3
Autonomous 1
Province
Local ASL 4 Azienda Sanitaria
Locale (ASL)
Laboratories 2
Meat Slaughter Establishments 2
Meat Processing Establishments 16
3. PROTOCOL

This on-site audit was conducted in four parts. One part involved visits with CCA
officials to discuss oversight programs and practices, including enforcement activities.
The second part involved on-site visits to 18 establishments: two swine slaughter



establishments and 16 processing establishments. The third part involved visits to three
regional inspection offices, one autonomous provincial office, four local inspection
offices, and the headquarters of the CCA. The fourth part involved visits to two
government laboratories.

Program effectiveness determinations of Italy’s inspection system focused on five areas
of risk: (1) sanitation controls, including the implementation and operation of Sanitation
Standard Operating Procedures, (2) animal disease controls, (3) slaughter/processing
controls, including the implementation and operation of HACCP programs and a testing
program for generic E. coli, (4) residue controls, and (5) enforcement controls, including
a testing program for Salmonella. Italy’s inspection system was assessed by evaluating
these five risk areas.

During all on-site establishment visits, the auditor evaluated the nature, extent and degree
to which findings impacted on food safety and public health as well as overall program
delivery. The auditor also determined if establishment and inspection system controls
were in place to ensure the production of meat products that are safe, unadulterated and
properly labeled.

At the opening meeting, the auditor explained to the CCA that their inspection system
would be audited in accordance with three areas of focus. First, under provisions of the
European Community/United States Veterinary Equivalence Agreement (VEA), the FSIS
auditor would audit the meat inspection system against European Commission Directive
64/433/EEC of June 1964; European Commission Directive 96/22/EC of April 1996; and
European Commission Directive 96/23/EC of April 1996. These directives have been
declared equivalent under the VEA.

Second, in areas not covered by these directives, the auditor would audit against FSIS
requirements. FSIS requirements include daily inspection in all certified processing
establishments, humane handling and slaughter of animals, the handling and disposal of
inedible and condemned materials, species verification testing, and requirements for
HACCP, SSOP, testing for generic E. coli, testing for Salmonella, and reassessment of
HACCP programs to include the risks associated with LM and Salmonella. In addition,
the FSIS auditor would audit the receipt and implementation by regional and local
inspection offices of instructions issued by the MOH with regard to detection of Listeria
monocytogenes in cured aged prosciutto (Circular 600.8/80.83/AG/307 dated August 28,
2002) and provisions to be adopted in case of detection of LM in uncooked ham or in
other products of animal origin ready for consumption (Circular 609/80.83/AG/404 dated
December 17, 2002).

Third, the auditor would audit against any equivalence determinations that have been
made by FSIS for Italy under provisions of the Sanitary/Phytosanitary Agreement.

4. LEGAL BASIS FOR THE AUDIT

The audit was undertaken under the specific provisions of United States laws and
regulations, in particular:



e The Federal Meat Inspection Act (21 U.S.C. 601 et seq.).

e The Federal Meat Inspection Regulations (9 CFR Parts 301 to end), which include the
Pathogen Reduction/HACCP regulations.

In addition, compliance with the following European Community Directives was also
assessed:

e Council Directive 64/433/EEC of June 1964 entitled Health Problems Affecting Intra-
Community Trade in Fresh Meat

e Council Directive 96/23/EC of 29 April 1996 entitled Measures to Monitor Certain
Substances and Residues Thereof in Live Animals and Animal Products

e Council Directive 96/22/EC of 29 April 1996 entitled Prohibition on the Use in
Stockfarming of Certain Substances Having a Hormonal or Thyrostatic Action and of
B-agonists

5. SUMMARY OF PREVIOUS AUDITS

Final audit reports are available on FSIS’ website at www.fsis.usda.gov/ofo/tsc.

The following deficiencies were identified during the FSIS audit of Italy’s meat
inspection system conducted in October-November 2002.

e TFive of the 46 establishments audited received a Notice of Intent to Delist (NOID) for
inadequate implementation of SSOP and HACCP requirements.

e Seven of the 46 establishments had problems with SSOP implementation,
maintenance, and record keeping.

¢ Nine of the 46 establishments had problems with establishment verification of their
HACKCEP plan, record keeping, corrective actions; and monitoring of the HACCP plan.

e One establishment had been re-circulating water to wash hams.

6. MAIN FINDINGS
6.1 Legislation

The auditor was informed that the relevant EC Directives, determined equivalent under
the VEA, had been transposed into Italian legislation.

6.2 Government Oversight
6.2.1 CCA Control Systems
Italy’s organizational structure has not changed since the last audit.

The CCA has control over regional and local office activities and also has the authority
for certifying and decertifying establishments for export to the United States.



The CCA is responsible for carrying out inspections of individual establishments and for
approving and withdrawing the eligibility of individual establishments. The CCA carried
out verification audits for those certified establishments which were positive for Listeria
monocytogenes and to those establishments that received a Notice of Intent to Delist
during the last U.S. audit.

6.2.2 Ultimate Control and Supervision

On August 28, 2002 and December 17, 2002, the CCA sent instructions to all regional
offices requiring that they immediately take the actions described in Directive
600.8/80.83/AG/307 for detection of Listeria monocytogenes in cured aged prosciutto
and Directive 609/80.83/AG/404 provisions to be adopted in case of detection of Listeria
monocytogenes in uncooked ham or in other products of animal origin ready for
consumption. The FSIS auditor verified through audits of the regional and local offices
that the instructions and the circulars were received by and implemented by these offices.

Control and supervision at the Regional and Local level in Lombardia and Veneto
Regions had improved.

6.2.3 Assignment of Competent, Qualified Inspectors

The auditor found that competent, qualified inspectors were assigned to establishments
eligible to export to the United States.

6.2.4 Authority and Responsibility to Enforce the Laws
The CCA has the authority and responsibility to enforce the laws.
6.2.5 Adequate Administrative and Technical Support

The auditor found that the CCA has the appropriate resources to support a third party
audit.

6.3 Headquarters Audit

No documents were audited at the headquarters in Rome.

6.3.1 Audit of Regional and Local Inspection Sites

The auditor visited three regional inspection offices, one autonomous provincial office,
and four local health units (ASL). The purpose of the visits was to assess the
implementation of the two Listeria directives 600.8/80.83/AG/307 of August 28, 2002
and 609/80.83/AG/404 of December 17, 2002 issued by MOH.

The auditor found that the circulars had been received and implemented by all regional,
provincial, and local offices visited.



7. ESTABLISHMENT AUDITS

The FSIS auditor visited a total of 18 establishments: two slaughter establishments and
16 processing establishments. None were delisted as a result of the reviews and none
received a Notice of Intent to Delist (NOID) by the MOH. Specific deficiencies are
noted on the attached individual establishment reports.

8. RESIDUE AND MICROBIOLOGY LABORATORY AUDITS

During the laboratory audits, emphasis was placed on the application of procedures and
standards that are equivalent to United States’ requirements.

Residue laboratory audits focus on sample handling, sampling frequency, timely analysis
data reporting, analytical methodologies, tissue matrices, equipment operation and
printouts, detection levels, recovery frequency, percent recoveries, intra-laboratory check
samples, and quality assurance programs, including standards books and corrective
actions.

Microbiology laboratory audits focus on analyst qualifications, sample receipt, timely
analysis, analytical methodologies, analytical controls, recording and reporting of results,
and check samples. If private laboratories are used to test United States samples, the
auditor evaluated compliance with the criteria established for the use of private
laboratories under the PR/HACCP requirements.

The following laboratories were reviewed

¢ The Instituto Zooprofilattico Sperimentale (IZS) a government laboratory located in
Brescia was conducting analyses of field samples for the presence of Salmonella
species, Listeria monocytogenes, and residues.

¢ The Instituto Zooprofilattico Sperimentale a government laboratory located in
Teramo was conducting analyses of field samples for the presence of Salmonella
species, Listeria monocytogenes, and residues.

The findings of the I[ZS government laboratory located in Brescia are discussed in
Section 12 (Residue Controls).

9. SANITATION CONTROLS

As stated earlier, the FSIS auditor focuses on five areas of risk to assess an exporting
country’s meat inspection system. The first of these risk areas that the FSIS auditor
reviewed was Sanitation Controls.

Based on the on-site audits of establishments, Italy’s inspection system had controls in
place for SSOP programs, all aspects of facility and equipment sanitation, the prevention
of actual or potential instances of product cross-contamination, good personal hygiene
and practices, and good product handling and storage practices. In addition, Italy’s
inspection system had controls in place for water potability records. chlorination



procedures, back-siphonage prevention, separation of operations, temperature control,
work space, ventilation, ante-mortem facilities, welfare facilities, and outside premises.

9.1 SSOP

Each establishment was evaluated to determine if the basic FSIS regulatory requirements
tor SSOP were met, according to the criteria employed in the United States” domestic
inspection program. The SSOP in the 18 establishments were found to meet the basic
ESIS regulatory requirements, with the following deficiency:

e In one establishment, the forefeet of hog carcasses were contacting platforms and
employees’ boots at the bung dropping and carcass pre-evisceration stations in the
slaughter room. Establishment officials took temporary corrective actions and
permanent corrective actions were proposed to MOH inspection officials.

9.2 EC Directive 64/433

In all establishments, the provisions of EC Directive 64/433 were effectively
implemented, with the following deficiency:

e In one establishment, the overhead rail in the ham washing machine was observed
with accumulation of dried pieces of fat and dirt. The monitoring of sanitary
conditions in the area was not possible due to improper equipment construction
and design. Inspection officials took immediate corrective actions.

Specific deficiencies are noted in the attached individual establishment reports.
10. ANIMAL DISEASE CONTROLS

The second of the five risk areas that the FSIS auditor reviewed was Animal Disease
Controls. These controls include ensuring adequate animal identification, control over
condemned and restricted product, and procedures for sanitary handling of returned and
reconditioned product. The auditor determined that Italy’s inspection system had
adequate controls in place. No deficiencies were noted.

There had been no outbreaks of animal diseases with public health significance since the
last FSIS audit.

11. SLAUGHTER/PROCESSING CONTROLS

The third of the five risk areas that the FSIS auditor reviewed was Slaughter/Processing
Controls. The controls include the following areas: ante-mortem inspection procedures,
ante-mortem disposition, humane handling and humane slaughter, post-mortem
inspection procedures, post-mortem disposition, ingredients identification, control of
restricted ingredients, formulations, processing schedules, equipment and records, and
processing controls of cured, dried, and cooked products.



The controls also include the implementation of HACCP systems in all establishments
and implementation of a testing program for generic E. coli in slaughter establishments.

11.1 Humane Handling and Humane Slaughter
No deficiencies were noted.
11.2 HACCP Implementation

All establishments approved to export meat products to the United States are required to
have developed and adequately implemented a HACCP program. Each of these
programs was evaluated according to the criteria employed in the United States” domestic
inspection program.

The HACCP programs were reviewed during the on-site audits of the 18 establishments.
All of the 18 establishments had adequately implemented the HACCP requirements.

11.3 Testing for Generic E. coli

Italy has adopted the FSIS regulatory requirements for testing for generic E. coli. Two of
the 18 establishments audited were required to meet the basic FSIS regulatory
requirements for generic E. coli testing. These two establishments were evaluated
according to the criteria employed in the United States domestic inspection program.

Testing for Generic E. coli was properly conducted in both slaughter establishments.
11.4 Testing for Listeria monocytogenes

Sixteen of the 18 establishments audited were producing ready-to-eat products for export
to the United States. In accordance with FSIS requirements, the HACCP plans in these
establishments had been reassessed to include Listeria monocytogenes as a hazard
reasonably likely to occur.

11.5 EC Directive 64/433

In all establishments, the provisions of EC Directive 64/433 were effectively
implemented.

12. RESIDUE CONTROLS

The fourth of the five risk areas that the FSIS auditor reviewed was Residue Controls.
These controls include sample handling and frequency, timely analysis, data reporting,
tissue matrices for analysis, equipment operation and printouts, minimum detection
levels, recovery frequency, percent recoveries, and corrective actions.

The Instituto Zooprofilattico Sperimentale (IZS) a government residue laboratory located
in Brescia was audited. The following deficiency was noted:



e When percent recovery results for certain chlorinated hydrocarbons compounds
fell below the established acceptable limits, no corrective actions were taken by
the IZS laboratory in Brescia. Laboratory officials indicated that they would take
corrective actions immediately

The Instituto Zooprofilattico Sperimentale a government residue laboratory located in
Teramo was audited. No deficiencies were noted.

[taly’s National Residue Control Program for 2003 was being followed and was on
schedule.

12.1 EC Directive 96/22

In both residue laboratories, the provisions of EC Directive 96/22 were effectively
implemented.

12.2 EC Directive 96/23

In both residue laboratories, the provisions of EC Directive 96/23 were effectively
implemented.

13. ENFORCEMENT CONTROLS

The fifth of the five risk areas that the FSIS auditor reviewed was Enforcement Controls.
These controls include the enforcement of inspection requirements and the testing
program for Salmonella.

13.1 Daily Inspection in Establishments

Inspection was being conducted daily in all slaughter and processing establishments.

13.2 Testing for Salmonella

Italy has adopted the FSIS regulatory requirements for testing for Salmonella with the
exception of the following equivalent measure:

e The government laboratories use ISO 6579 and AOAC 967.25 to analyze for
Salmonella.

Two of the 18 establishments audited were required to meet the FSIS regulatory
requirements for Sa/monella testing and were evaluated according to the criteria

employed in the United States’ domestic inspection program.

Salmonella testing was properly conducted in both establishments.



13.3 Species Verification

Species verification was being conducted in those establishments in which it was
required.

13.4 Monthly Reviews

During this audit it was found that in all establishments visited, monthly supervisory
reviews of certified establishments were being performed and documented as required.

13.5 Inspection System Controls

The CCA had controls in place for ante-mortem and post-mortem inspection procedures
and dispositions; restricted product and inspection samples; disposition of dead, dying,
diseased or disabled animals; shipment security, including shipment between
establishments; and prevention of commingling of product intended for export to the

United States with product intended for the domestic market.

In addition, controls were in place for the importation of only eligible meat products from
other counties for further processing.

Lastly, adequate controls were found to be in place for security items, shipment security,
and products entering the establishments from outside sources.

14. CLOSING MEETING

A closing meeting was held on June 12, 2003 in Rome with the CCA. At this meeting,
the primary findings and conclusions from the audit were presented by the auditor.

The CCA understood and accepted the findings.

Dr. Faiz R. Choudry L St \‘ i/ 6/1/ iy
International Auditor ‘

13



15. ATTACHMENTS TO THE AUDIT REPORT

Individual Foreign Establishment Audit Forms
Individual Foreign Laboratory Reports
Foreign Country Response to Draft Final Audit Report
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REVIEW DATE RANEZ TR FORDGN LAZIRATIEY

FOREIGN COUNTRY LABORATORY REVIEW

. ; 052203 vIsuiio Zooprofilatico Sperimentale
{Comment Shezt, s N o
‘ 7 ; Deila Lomberdiz e Dell Emilia Romagra

i CiTY & COUNTRY | ADDRESS OF LABORATORY

FOREIGN GOV'T AGENCY ‘ i b S .

Dipartimento Alimenti e Sicurezza BRESCIA - ITALY | Via Bianchi n. 719

Alimentare ’ ‘ 25124 Brescia Italy
]

NAME OF FOREIGN OFFICIAL

NAME OF REVIEWER
Dr. Roberto Piro, Head of Bromatologico

Dr. Faizur R. Choudry, DVM.

RESIDUE ,’ ITEM NO. " COMMENTS

13 ! ‘When percent recovery results for hexachlorobenze "HCB" (38%) and lindane (33%) fell below the established

100\
acceptable limit HCB (49%), lindane (69%) and any corrective actions taken were not documented.
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FOREIGN COUNTRY LABORATORY REVIEW

{Comment Sheet}
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050903 - Insutato Zooprofilanico Sperimenizl, Food
Chemisty end Residue Lezborztory

FOREIGN GAV'T AGENCY

Dipartimento Alimeni e Sicurezza

Alimentare

ADDRZSS OF LABORATORY
Campo Boario. 64100 Terzmo, Italy

'
i
|
{
i
|

i CiTY & COUNTRY
{ Teramo, ITALY

NAME OF REVIEWER
Dr. Faizur R. Choudry, DVM

|
l
f NAME OF FOREIGN GFFICIAL

,'Dr. Giacomo Migliorati and Dr. Giampiero Scortichini
!

RESIBUE I ITEM NO. { COMMENTS
|

100,111, | 15 No intra-check samples were performed, periodically inter-check samples were performed for some

200,203, compounds.

300,400, ’

500,800, )
900,523

——
—_—




1. ESTABLISHMENT NAME AND LOCATION 2 AUDIT DATE 3. ESTABLISHMENT NO. 4. NAMZ OF COUNTRY
GRECIE POLZANI SPA. ; 65/16/03 I 90L | ITALY
i & NAME OF AUDITOR(S) 6. TYPEOF AUDIT

Felino (PR)

I

| , : i— .
| DrFaizur R Choudry, DVM. X Tonsre avom | loocument aior

Place an X in the Audit Results block 1o indicate noncompl

iance with requirements. Use O if not applicable,

T
Audit

Part A - Sanitation Standard Operating Procedures (SSOP)
Bask Reguirements

Part D - Continued
Economic Sampling

|

7. Written SSOP

33.

Scheduled Sample

Q10

8. Records documenting implementation. ' 34. Species Testing
9. Signed and dated SSOP, by on-site or overall authority. ; 35, Residue
Sanitation Standard Operating Procedures (SSOP I .
i P . 8 ( ) Part E - Other Requirements
Ongoing Requirements

16. implementation of SSOP's, including monitoring of implementation. ! 36. Export
11. Maintenanceand evaiuation of the effectiveness of SSOP's. , 37. impont
12. Corrective action when the SSOP's have faled to prevent direct . -

product cortamination or aduteration, 38. Establishment Grounds and Pest Control
13. Daily records document item 10, 11 and 12 above. ! 38. Establishment Construction/Maintenance

Part B - Hazard Analysis and Critical Control 40. Light

Point (HACCP) Systems - Basic Requirements A

41. Ventilation

14. Developed and implemented a written HACCP plan .

. Contents of the HACCP ist the food safety hazards, critical control
points, critical limits. procedures. corrective actions.

42

Plumbing and Sewage

16. Records documenting impementation and monitoring of the
HACCP plan. .

. The HACCP plan is signed and dated by the responsible
establishmentindividual,

Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements

43.

Water Supply

44,

Dressing Rooms/Lavatores

. Equipment and Utensils

Sanitary Operations

18. Monitoring of HACCP plan.

47.

Employee Hygiene

48,

Condemned Product Control

i

20. Corrective action written in HACCP plan.

I
19. Verification and validation of HACCP plan, ,’
|

21. Reassessed adequacy of the HACCP plan.

Part F - inspection Requirements

|

22. Records documenting: the written HACCP plan, monitoring of the
critical control points, dates and times of specific event occurrences.

|

49.

Government Staffing

|

—

Part C - Economic / Wholesomeness [ 50. Daily Inspection Coverage f
23. Labeling - Product Standards , :
: 51. Enforcement |
24. Labeling - Net Weights ! |
i . 1
25. General Labeling ; 52, Humane Handling ‘1 0
26. Fin. Prod Standards/Boneless (Defects/AQL/Park SkinsMoisture) ; 0] 53. Animal Identification |v 0
ﬁ
Part D - Sampling - N _ ]
Generic £ coli Testing i 54. Ante Mortem hspection ‘, s}
27. Written Procedures l 'S 55 Post Mortem hspection ’r 0
28, Sample Collection/Analysis ; O H
. i Part G - Other Regulatory Oversight Requirements
2S. Records )
. . 1[ 56. European Community Directives f‘
Saimonelta Performance Standards - Rasic Requirements |
30. Corrective Aciions f 0 S7. Monthy Review
21. Reesseésmem 0 58,
32, Written Assurance ; O l 58,

F3IS- 5000-8 (04/04.2002)
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3. Chservation of the Ssizhiishment

Establishment =9CL Date 05/16/0

81. NAME OF AUDITOR
Dr. Faizur R. Choudry, DVM.

182, AUDITOR & TURE AND DATE

Ve M




NTRY

TABLISSMENT NAME AND LOCATION ; 2. AUDI
- 06/03/03

HSHMENT NO. [ 4 NAME OF COU!

Leoncini Sir.L. .
Cola Di Lazise "

- NAME OF AUDITOR(S

Veneto (VR) f—
Dr. Faizur R. Choudry, DVM {|X 1on-sme avom ‘ DOCUMENT AUDIT
P[ace an X in the Audit Results block to mdrcate noncompliance with requirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedures (SSOP) U audit Part D - Continued Audit
Basic Requirements ! Resuits Economic Sampling Resuits
7. Written SSOP 1 33. Scheduled Sample )
8. Records documenting implementation. ’ 34, Species Testing \_Jx
8. Signed and dated SSOP, by on-site or overall authority. ‘ 35 Residue ‘ 0
Sanitation Standard Operating Procedures (SSOP) [ Part E - Other Requirements ,.
Ongoing Reguirements ! i
10. implementation of SSOP's, including monitaring of implementation. ! 36. Export f
11. Maintenance and evaluation of the effectiveness of SSOP's. J 37. Import J
12. Corrective action when the SSOP's have faled to prevent direct . T
prduct contamination or aduteration. ‘ 38. Establishment Grounds and Pest Coritrol !
13. Daily records document #tem 10, 11 and 12 above. 38. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light ‘ )
Point (HACCP) Systems - Basic Requirements 41 Ventiat ’
. Ventilation
14. Developed and implemented a written HACCP plan . I
15. Contents of the HACCP list the food safety hazards, critical control ! 42. Plumbing and Sewage !
points, critical limits, procedures, corrective actions. ‘
16. Records documenting implementation and monitoring of the 43. Water Supply ‘
HACCP plan. )
. 44. Dressing Rooms/avatones
17. The HACCP plan is signed and dated by the responsible -
establishment individual. 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations ’
L
18. Monitoring of HACCP pian 47. Employee Hygiene ’
18. Verification and validation of HACCP plan. ’ 45 Cond d Product Control
] . Condemned Product Contro
20. Corrective action written in HACCP plan. ’ ‘Iy—‘
. _— I
21. Reassessed adequacy of the HACCP plan. i Part F - Inspection Requirements J
22. Records documenting: the written HACCP plan, monitoring of the , 45, Government Staffin
critical control points, dates and times of specific event occurrences. . 9 !
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage ‘
23. lLabeling - Product Standards I '
£1. Enforcement t
24. Labeling - Net Weights ‘
25. General Labeling I 52. Humane Handling ! 0
i
26. Fin. Prod Standards/Boneless (Defects/AQUPak Skins/Moisture) l' o) 53. Animal ldentification ‘ 0
!
Part D~ Sampling ﬂ o o
Generic E. coli Testing JI! 54. Ante Mortem hspection ' O
J
27. Written Procedures ! e} 55. Post Mortem hspection : )
i H
28. Sample Collection/Analysis E 0 |
i Part G - Other Regulatory Oversight Requirements
28, Records e)
i | ~ i ~t; !
Salmonella Performance Standards - Basic Requirements ; 56 European Community Directives ;
30. Corrective Actions .' 0 57. MontHy Review :
34. Resssessment [ O ‘ 58, ,
22, Writter, Assurance R e} } 58, :

FSIs- 5000-5 (04/04/2002)



Estavlishment £169L Dated 06/03/03

€1. NAME OF AUDITOR
Dr. Faizur R. Choudry, DVM.

(€2, AUDITOR BK

ATURE AND DATE

[ Gy 20

4




jgselele)

Foreign Establishment Audit Checklist

1. ESTABLISMENT NAME AND LOCATION 2. AUDIT DATE | 2 ESTABLISHNENT NO. | 4. NAME OF COUNTRY
{ i ’ -
Principe Di San Daniele £ 05/12/03 | 205L | ITALY
5. NAME OF AUDITOR(S) i 6. TYPEOF AUDIT

Sp.A.
San Daniele Del Fruili (UD) ,’
i

|

Dr. Faizur R. Choudry, DVM.

i =
;!X [ON-SITE AUDIT jDOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncempliance with requireme

nts. Use O if not applicable.

Part A - Sanitation Standard Operating Procedures (SSOP) L Augit Part D - Continued At
Basic Requirements f Resuts Economic Sampling Resuts
7. Written SSOP i 33. Scheduled Sample
8. Records documenting implementation, ’ 34. Species Testing ’ O
9. Signed and dated SSOP, by on-site or overall authority. ” 35, Residue ; 0
itation Standard i . i
Sanitation arc Operahpg Procedures (SSOP) Part E - Other Requirements ],
Ongoing Requirements
10. Implementation of SSOP's, including meonitoring of implementation. || 38, Export |‘
11. Maintenanceand evaluation of the effectiveness of SSOP's. i 37. import ’
12. Corrective action when the SSOP's have faied to prevent direct | ) ~
product contamination or aduleration, J 38, Establishment Grounds and Pest Control ﬁ‘V
_
13. Daily records document item 10, 11 and 12 above. ’ 38. Establishment Construction/Maintenance ‘_L
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements T
41, Ventilation f
14. Developed and impiemented a written HACCP plan . !
15. Contents of the HACCP list the food safety hazards, critical control | 42. Plumbing and Sewage . . }
points, criticallimits, procedures, corrective actions. |
16. Records documenting impementation and monitoring of the : 43. Water Supply
HACCP plan. ‘l
; 44. Dressing Rooms/Lavatories
17. The HACCP pian is signed and dated by the responsible
establishmentindividual. ’ 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 48. Sanitary Operations !
18. Monitoring of HACCP pian. [ 47. Employee Hygiene ‘
18. Verification and validation of HACCP plan.
. 48. Condemned Product Control
20. Corrective action written in HACCP plan. I i
21. Reassessed adequacy of the HACCF plan. f Part F - Inspection Requirements :—}i
22 N - : o
Re_gords da-umer_mng the wrmen_ HACCP prayj, monitering of the / 45. Government Staffing
critical control points, dates and times of specific event occurrences.
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage ’
23. Labeling - Product Standards l :
: 51. Enforcement ;
24. Labeling - Net Weights l !
25 General Labeling i 52. Humane Handiing ’ 0
26. Fin. Prod Standams/Boneless (Defects/AQL/Park SkinsMoisture) J O 53. Animal Identification a 0
Part D - Sampling | : _ i
Generic £ coli Testing I 54. Ante Mortemn hspection ‘ O
27. Written Procedures { O 55. Post Morter; hspection il O
! f
28. Sample Colection/Analysis e |
) 7 Part G - Other Regulatory Oversight Requirements
28, Records ]

- European Community Directives

Saimonella Performance Standards - Basic Requirements

30. Corrective Actions 0 7. Monthy Review
21. Reassessment e ’ 58.
22, Written Assurance - O ’59

———

FSIS- 50006-6 (04/04/2052)
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52. AUDITOR SK

/ iy

£1. NAME OF AUDITOR
Dr. Faizur R. Choudrv, DVM.




Foreign Establishment Audit Checklist

1. ESTABLISAMENT NAME aND LOCATION 2 AUDIT DATE | 3 ESTABUSHMENT NO. 4 NAME OF COUNTRY
Bertana SRL | 05/27/03 | 312MUS | ITALY
Caste] Verde, Lombardia (CR) { 5. NAME OF AUDITOR(S) i 6. TYPE OF AUDIT
‘ Dr. Faizur R. Choudry, DVM. X [ON-SITE AUDIT loocunmENT AUDIT
Place an X in the Audit Results block 1o indicate noncompliance with requirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued Audit
Basic Requirements Resuits Economic Sampling Resuits
33. Scheduled Sample

7. Written SSOP

34. Spe:ies Testing

8. Records documenting implementation.
8. Signed and dated SSOP, by on-site oroverall authority. 35 Residue
itation Sta rd i .
Sanitation Standa c Operah?g Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. implementation of SSOP's, inciuding monitoring of implementation. 36. Export

11. Maintenance and evaluation of the effectveness of SSOF's.

. C tive action when the S, h d irect
12. Corrective action when the SSOP's have faied to prevent direc: 38. Establishment Grounds and Pest Control

|

I X 37. import
product cortamination or aduteration. (
7

39. Establishment Construction/Maintenance

13. Daily records document item 10, 11 and 12 above.

40. Light

Part B -Hazard Analysis and Critical Control
Point (HACCP) Systems - Basic Requirements o

41. Ventilation

14. Developed and implemented a written HACCP plan . ]

15. Contents of the HACCP list the food safety hazards, critical control 42. Plumbing and Sewage
points, critical limits, procedures, corrective actions.

16. Records documenting implementation and monitoring of.the
HACCP plan.

17. The HACCP plan is signed and dated by the responsible
establishment individual.

Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements
18. Monitoring of HACCP plan.

I 43. Water Supply

44, Dressing Rooms/Lavatories

45. Equipment and Utensils

46. Sanitary Operations

47. Employee Hygiene

48. Condemned Product Contro}

|
|
|
‘!‘:
|
|
|
|
|
|
|
|
|
S|
|
|
| x
|
|
|
| |

18. Verification and validation of HACCP plan.

20. Corrective action written in HACCP plan.

21. Reassessed adequacy of the HACCP pian.

22. Records documenting: the written HACCP pian, monitoring of the 45 Goverment Staffing
critical control points, dates and times of specific event occurrences. ’

Part C - Economic / Wholesomeness 50. Daily Inspection Coverage

23. Labeling - Product Standards
51. Enforcement

24. Labeling - Net Weights
52. Humane Handling

25. General Labeling
Fin. Prod Standards/Boneless (Defects/AQL/Pak SkinsMoisture)

26. O £3. Animai identification

Part D = Sampling -
54. Ante Mortem hspection

Generic E. coli Testing

27. Written Procedures 55. Post Moritem hspection

2B. Sample Colkection/Analysis
Part G - Other Regulatory Oversight Requirements

29. Records
|
‘ 56 Europear Community Directives

Salmonella Performance Sandards - Basic Requirements

30. Corective Actions I‘ 57. Monthy Review

21. Reassessment

)
™

)

w

22, Written Assurance o= T .
. |

—

FS18- 5000-5 (04/04/20C2)
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11, 51. Fore feet of hog carcasses were contacting platforms and employees’ boots at the bung droppings and carcass pre-
evisceration stations in the slaughter room. Establishment officials temporarily took corrective action immediately and
permanent corrections were proposed to MOH inspection officials. FSIS regulatory requirement 416.14 was not met.

ATURE,AND DATE

7 /f ﬂw’f’“:{? f//y?»/ﬂ;f'

£1. NAME OF AUDITOR ’ £€2. AUDITOR
Dr. Faizur R. Choudry, DVM. f

UL TN IS Y =3 Z o
/ e3€ £ Tt




Foreign Establishment Audit Checklist

TABLISHMENT NO. P4 NAME OF COUNTRY

IXE]

7. ESTABLISHMENT NAME AND LOCATION ‘ 2. AUDT
L 05/06/03 | 348L | ITALY

6. TYPEOF AUDIT

4>

Salumificio Baldo SRI. ]
5. NAME OF AUDITOR(S)

12. Corrective action when the SSOP's have faied { t direct
2 c © faled 1o prevent direc 38. Establishment Grounds and Pest Control

product cortamination or aduteration.

]
Cantu (CO) ’ i
i
l Dr. Faizur R. Choudry, DVM. ! | TE AL i -
| > | X |ON-STEAUDIT | IDOCUMENT AUDIT
Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedtres (SSOP) " Audit Part D - Continued Audit
Basic Requirements | Results Economic Sampling Resuts
7. Written SSOP [ 33. Scheduled Sample ‘
8. Records documenting implementation. - ’ 34. Speces Testing
9. Signed and dated SSOP, by on-site or overall authority. ’ 35. Residue ' o)
itation Standard Operati ‘ . i
Sanitation a c pe ’npg Procedures (SSOP) || Part E - Other Requirements J
Ongoing Requirements
10. }mplemematién of SSOP's, including monitoring of implementation. ! 38. Export }
11. Maintenance and evaluation of the effectveness of SSOP’s. - ‘ 37. Import l

39. Establishment Construction/Maintenance

13. Daily records document item 10, 11 and 12 above.

40. Light

Part B - Hazard Analysis and Critical Control
Point (HACCP) Systems - Basic Requirements o
41. Ventilation

14. Developed and implemented a written HACCP plan .

Contents of the HACCP list the food safety hazards, critical control
points, critical limits. procedures, corrective actions.

42. Plumbing and Sewage

18.

|

l

|
43, Water Supp}y ‘iL

16. Records documenting implementation and monitoring of the
HACCP plan.
44. Dressing Rooms/.avatories !

17. The HACCP plan is signed and dated by the responsible
45 Equipment and Utensits
{

establishment individual.
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements

46. Sanitary Operations

18. Monitoring of HACCP plan. 47. Employee Hygiene

18. Verification and validation of HACCP pian. -
48. Condemned Product Control

21. Reassessed adequacy of the HACCP plan.

22, Records documenting: the written HACCP plan, monitering of the 45, Govemment Staffing

20. Corrective action written in HACCP plan. ’
l Part F - Inspection Requirements
critical control points, dates and times of specific event occurrences. ’I

Part C - Economic / Wholesomeness

23. Labelfing - Product Standards

50. Daily Inspection Coverage i
51.. Enforcement I'

24, Labeling - Net Weights |
! -
25. General Labeling ‘ 52. Humane Handling J o
26. Fin. Prod Standamds/Boneless (Defecs/AQL/Pok SkinsMoisture) ‘ e 53. Animal identification I»' o
I |
Part D - Sampling ‘!‘ . - . I
Generic E coli Testing | 54. Ante Mortem hspection ; 0]
/ O 55. PostMortem hspection ||‘ 0
!

27. Written Procedures

28. Sample C;qu;:‘tiz;;/‘\;\a)ysis I(
i ’ o Part G - Other Regulatory Oversight Req uirements‘_
i
I

O

28, Records

: : E ' C nity Directi
Salmonella Perfformance Standards - Basic Requirements 36 European Community Directives |

30. Corective Actions |! 0 57. Monthy Review ;
21. Reassessment {‘ O £8. !
2. Written Assurance ; O 58

FSIS- 5000-8 (04/04/2002)



Establishment #3481 Date (5

J06/03

€1. NAME OF AUDITOR
Dr. Faizur R. Choudryv, DVM.

52 AUDM’OR i |

ND DATE
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Foreign Establishment Audit Checklist

1. ZSTABLISENENT NAME AND LOCATION ;2. AUDIT DATE 2. ESTABLISHMENT NO 4. NAME OF COUNTRY
: : ;
P, i
EFFE SP.A. i 05/20/03 | 4341 ITALY
| 5. NAME OF AUDITOR(S) I'8. TYPE OF AUDIT

Lesignano de Bagni (PR)

i
I

Dr. Faizur R. Choudry, DVM. @ow-sm AUDIT DDOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable,

Part A - Sanitation Standard Operating Procedures (SSOP) | Auit Part D - Continued Audit
Basic Requirements | Resuts Economic Sampling Restits
7. Written SSOP J 33. Scheduled Sampie 1
8. Records documenting implementation. ’ 34. Species Testing \IL
9. Signed and dated SSOP, by on-site or overall authority. ‘ 35. Residue l 0
Sanitation Standard Operating Procedures (SSOP . !
, P N 8 s ) Part E - Other Requirements i
Ongoing Requirements i
10. implementation of SSOP's, including monitoring of implementation. 36. Export ‘
11. Maintenance and evaiuation of the effectiveness of SSOF's. 37. import
product cortamination or aduteration.
13. Daily records document item 10, 11 and 12 above, 39. Establishment Construction/Maintenance

40. Light

Part B - Hazard Analysis and Critical Control
Point (HACCP) Systems - Basic Requirements T
41. Ventilation

14. Developed and implemented a written HACCP plan .

15. Contents of the HACCP list the food safety hazards, critical control
peints. crtical limits, procedures. corrective actions.

| !
| |
. Corrective action when the SSOPs h T t di T
12, Cormective actio e the s have faled to prevent direct l’ 38. Establishment Grounds and Pest Control

’i 42. Plumbing and Sewage
]

16. Records documenting impementation and monitoring of the
HACCP plan.
17. The HACCP plan is signed and dated by the responsible
establishment individual.
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements

’ 43. Water Supply
| 44, Dressing RoomsAavatories J

45. Eguipment and WMensils

46. Sanitary Operations

18. Monitoring of HACCP plan. 47. Employee Hygiene

19. Verification and validation of HACCP plan.

, 4B. Condemned Product Control
20. Corrective action written in HACCP plan. | !
. ‘ Part F - Inspection Requirements j“.

21. Reassessed adequacy of the HACCP pian.

22. Records documenting: the written HACCP plan, monitoring of the
critical control points, dates and times of specific event occurrences.

-

49. Government Staffing

Part C - Economic / Wholesomeness [ 50. Daily inspection Coverage

23. Labeling - Product Standards
51. Enforcement

24. Labeling - Net Weights ’ ’
25. General Labeling , 52 Humane Handling ‘ ‘ 0
26. Fin. Prod Standands/Boneless (Defeds/AQL/Pak SkinsMoisture) ) 0O 53. Animal identification 1 0
Part D - Sampling j‘ — - . —
: Generic £ coli Testing |,1 54. Ante Mortern hspection ( 0
N I
27. Written Procedures ' '9) 55. Post Mortem hspection ’ o
28. Sample Collection/Analysis | O |
;' Part G - Other Regulatory Oversight Requirements
29, Records e
|
i X

. . . c irecti
Salmonella Performance Standards - Basic Requirements ’ 56 Buropean Community Directives
i

30. Comective Actions 57. Monthy Review

31. Reassessment

Ojo o

22, Written Assurance s B
. i

——
th
w

F 3I8- 5000-8 (04/04/20C2)



45,56.(a) Overhead rail in the ham washing machine was observed with accumulation of dried pieces of fat and dirt. The
monitoring of sanitary conditions in the area was not possible due to the improper equipment construction and design.
Establishment officials ordered correction immediately. C/D 64/433 EEC Annex 1 Chapter 111(3)(c)

1. NAME OF AUDITOR .82, AUDITOR SI/:Q\J x JuRE AN/D DATE c{/
: ; ; .‘ ; 4 A% 2
Dr. Faizur R. Choudry, DVM. ‘ M?// /va///{? //>i 63
= Z



ESTABLISHMENT NANME AaND LOCATION

RS NAME OF COUNTRY

ITALY

Levoni SP.A. ; , I 4421 ;
San Daniele del Friuli (UD) i 5. NAME OF AUDITOR(S) 6. TYPE OF AUDIT
I v i
i : TV Ao . T
| Dr. Faizur R. Choudry, DVM. | X [ON-STEAUDIT | |oocument AU
‘Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued I Audit
Basic Requirements ' Resuits Economic Sampling ‘ Resutts
7. Written SSOP ’ 33, Scheduled Sample l
8. Records cdocumenting implementation. ’ 34. Species Testing ’ 0O
8. Signed and dated SSOP, by on-site or overall authority. f 35. Residue I 0
Sanitation Standard Operating Procedures oP R i
n . P . g (SSOP) Part E - Other Reguirements k
Ongoing Requirements |
10. implementation of SSOP's, including monitoring of implementation. I 36. Export '
11. Mainienanceand evaluation of the effectiveness of SSOP's. ’ 37. Import [
12. Corrective action when the SSOP's have faied to prevent direct i . -
product cortamination or aduteration, J 38. Establishment Grounds and Pest Control /
13. Daily records document item 10, 11 and 12 above. 38. Establishment Construction/Maintenance ‘
Part B -Hazard Analysis and Critical Control 40. Light |
Point (HACCP) Systems - Basic Requirements N ]
- 41. Ventilation i
14. Deveioped and implemented a written HACCP plan . ' '
15. Contents of the HACCP list the food safety hazards, critical contro! ’ 42. Plumbing and Sewage ‘
points, critical limits, procedures, corrective actions. "
16. Records documenting implementation and monitoring of the 43. Water Supply |
HACCP plan.
— 44. Dressing Rooms/Lavatories |
17. The HACCP plan is signed and dated by the responsible :
establishment individual. 45. Equipment and Utensils ‘
Hazard Analysis and Critical Control Point ’
(HACCP) Systems - Ongoing Requirements ! 46. Sanitary Operations J
18. Monitoring of HACCP plan. [ 47. Employee Hygiene ’
18. Verification and validation of HACCP plan. ) ] ]
48. Condemned Product Controf !
20. Corrective action written in HACCP plan. ’
21. Reassessed adequacy of the HACCP pian. , Part F - Inspection Reguirements —-,
22. . . . ;
Rggords doculmer_mng. the wrmen. HACCP plap, monitoring of the , 45, Government Staffing ;
critical control points, dates and times of specific event occurrences. | i
Part C - Economic / Wholesomeness 50. Daily inspection Coverage [
23. Labeling - Product Standards l 1
51. Enforcement I
24. Labeling - Net Weights ]
25. General Labeling r 52. Humane Handling ‘4 0
26. Fin. Prod Standamds/Boneless (Defects/AQL/Park SkinsMoisture) ] o) 53 Animal Identification’ " 0O
i
Part D - Sampling F . . i
Generic E. coli Testing | 54. Ante Mortem hspection I O
27. Written Procedures l O 55. Post Mortem hspection | 0O
28. Sample Collection/Analysis e 1
T Part G - Other Regulatory Oversight Requirements |
28. Records e i
: : European C ity Directi ?
Salmonella Performance Standards - Basic Reguirements ’ 56. European Community Directives
30. Corrective Actions e 57. Monthy Review
31. Reassessment ;' 0 58. :
32 Wiitten Assurance . ‘ -0 S¢

mn
w

IS- 5000-8104/04,/20C2)
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51. NAME OF AUDITOR - 82 AUDITOR SIGNA £ AND, DATE, /
Dr. Faizur R. Choudry, DVM. 74 / %;2,/// s 5, )“ ¢
| 7S




Foreign Establishment Audit Checklist

' 6. TYPEOF AUDIT

1. ESTABLISHMENT NAME AND LOCATION 2 AUDIT DATE | 3. ESTABLISHMENT NO. | 4. NAME OF COUNTRY
. . U nemima ' i
Prosciuttificio Mulino ; 05/21/03 i 4801 : Italy
)

’ 5. NAME OF AUDITOR(S

S.p,A.
Tizzano Val Parma (PR) | . i '
‘ Dr. Faizur R. Choudry, DVM. iX lon-siTe auDT DOCUMENT AUDIT
Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.
Part A - Sanitafion Standard Operating Procedures (SSOP) f Audit Part D - Continued Audit
Basic Requirements Resuts Economic Sampling Resuts
7. Wrtten SSOP 33. Scheduled Sampie
8. Records documenting implementation. 34. Species Testing 0
8. Signed and dated SSOP, by on-site or overall authority. 35. Residue 0
nitation Standard O, i P . |
Sa X perabr\g Procedures (SSOP) Part E - Other Requirements '
Ongoing Requirements f
10. implementation of SSOP's, including monitoring of imptementation. ' 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. ‘T 37. Import
12. Corrective actionwhen the SSOPs have faied to prevent direct o
product cortamination or adukeration. ! 38. Establishment Grounds and Pest Control
13. Daily records document item 10, 11 and 12 above. J 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systemns - Basic Requirements e
41. Ventitation
14. Developed and implemented a written HACCP plan . ‘
15. Contents of the HACCP jist the food safety hazards, critical contro! 42. Plumbing and Sewage
points. critical limits, procedures, corrective actions.
16. Records documenting impementation and monitoring of the 43. Water Supply
HACCP plan.
. 44. Dressing Rooms/avatories
17. The HACCP plan is signed and dated by the responsibie
establishment individual. 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan. , 47. Employee Hygiene
18. Verification and validation of HACCP pian.
48. Condemned Product Control !
20. Corrective action written in HACCP plan. |
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements _
22. TN 8 I
Rgc_ords documeptmg the wnnenAHACCP p!ag, maonitoring of the 43, Government Staffing
critical control points, dates and times of specific event occurrences.
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage ‘
23. Labeling - Product Standards |
| 51. Enforcement ’
24, Labeling- Net Weights ]
25. General Labeling ’ 52. Humane Handling { O
26. Fin. Prod Standards/Boneless (Defects/AQL/Pak SkinsMoisture) ‘ 0 53. Animal identification “ 1o
. i
Part D - Sampling . z N e ’ .
Generic £ coli Testing i 54. Ante Mortem hspection J O
27. Written Procedures ' O 55. Post Mortem hspection l 0
28. Sample Coliection/Analysis o IO N
[ Part G - Other Regulatory Oversight Requirements f
28, Records NG

|

56. European Community Directives

Salmonella Perfformance Standards - Basic Requirements
i

30. Corrective Actions i O 57. Monthy Review |
31. Reassessment ‘I O 58. I
32. Writien Assurance N oy . Lo 56 !

. R : ‘ |

FSiS- 5000-6 (04/04/2002)



o

1.

stablishmernt #4801

Date 05/21/03

NAME OF AUDITOR

Dr. Faizur R. Choudry, DVM.

82 AUDI?RS NAT

7

Tt Ve
.




1. ESTABLISHMENT NAME AND LOCATION 2. AUDIT DATE 3. ESTABLISAMENT NO. ' 4. NAME OF COUNTRY
: : |
Rovagnati S.p.A. | 05/08/03 | 508L | ITALY
i 5. NAME OF AUDITOR(S) i 6. TYPEOF AUDIT

Biassono (MI) |

' Dr. Faizur R. Choudry, DVM. j@omswe AUDIT DDOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedures {(SSOP) ) Audit Part D - Continued ‘ Audit

Basic Requirements | Resuts Economic Sampling Resuits
7. Written SSOP ] 33. Scheduled Sample ‘—i*h
8. Records documenting implementation. ! 34. Species Testing l 0O
9. Signed and dated SSOP, by on-site or overall authority. : 35. Residue } 0O

1

Sanitation Standard Operating Procedures (SSOP) Part E - Other Requirements

Ongoing Requirements
10. implementation of SSOP's, including monitoring of implementation.
11. Maintenanceand evaiuation of the effectiveness of SSOP's.

36. Export

37. Import

g ctive action when the SSOP faied t t di
12. Corrective ® s have faied to prevent direct 38. Establishment Grownds and Pest Controf

product cortamination or aduteration.

39. Estabiishment Construction/Maintenance

13. Daily records document item 40, 41 and 12 above.

40. Light

‘Part B - Hazard Analysis and Critical Control
Point (HACCP) Systemns - Basic Requirements o
41. Ventilation

14. Developed and implemented a written HACCP pian .

Contents of the HACCP list the food safety hazards, critical control
points, critical limits, procedures. corrective actions.

42. Plumbing and Sewage

18.

43. Water Supply

16. Records documenting implementation and monitoring of the
HACCP plan.
17. The HACCP pian is signed and dated by the responsibie
establishment individual.
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements

18. Monitoring of HACCP plan.

44. Dressing Rooms/Lavatories

48. Sanitary Operations

47. Employee Hygiene

18. Verification and vaiidation of HACCP plan.
48. Condemned Product Control

20. Corrective action written in HACCP plan. -
Part F - Inspection Requirements

21. Reassessed adequacy of the HACCP plan.

22. Records documenting: the written HACCP plan, monitaring of the
critical control points, dates and times of specific event occurrences.

43. Government Staffing

=
4{
|
|
|
45. Equipment and Utensils J{
J
.
-
|

Part C - Economic / Wholesomeness 50. Daily Inspection Coverage

23. Labeling - Product Standards
51. Enforcement

24. Labeling - Net Weights I\ !
25. Generatl Labeling I' 52. Humane Handiing ’ 0
26. Fin. Prod Standamds/Boneless (Defeds/AQL/Pak SkinsMoisture) I; e} 53. Animal identification ‘ o
Part D - Sampling H . o 3
c Generic £ coli Testing / 54. Ante Mortem bhspection ' s}
- N i T
27. Written Procedures I O 55. Post Mortem hspection | O
28. Sample Colection/Analysis - ! »O |
- i Part G - Other Regulatory Oversight Requirements
28. Records 'O

56. European Community Directives

Salmonella Performance Standards - Basic Requirements

30. Corrective Actions J O 57: Monthy Review - i
31. Reessessment e 58 i
22. Written Assurance I ) e N B

FSIS- 5000-5 (04/04/2002)



61. NAME OF AUDITOR
Dr. Faizur R. Choudry, DVM.

82, AUD%TOR/Q,I
—

GHTJRE AND DATE

2 -///%a///

Y

e ey,



Foreign Establishment Audit Checklist

4. ESTABLISHMENT NAME AND LOCATION

- 05/09/03

. 2. AUDIT DATE

3

S13L

ESTABLISHMENT NO.

L4 NAME OF COUNTRY

ITALY

ITALFINE SRL
Cormniglio (PR}

15, NAME OF AUDITOR(S)

Dr. Faizur R. Choudry, DVM.

i
|
f 6. TYPE OF AUDIT

-
§X ON-SITE AUDIT } IDOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.

Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued I Audit
Basic Requirements Resuts Economic Sampling Resuits
7. Written SSOP 33. Scheduled Sample
B. Records documenting implementation. 34, Species Testing 0O
9. Signed and dated SSOP, by on-site or overall authority. 35. Residue 0O
Sanitation Standard Operating Procedure .- j
- P . 8 s(SSOP) ! Part E - Other Requirements
Ongoing Requirements
10. implementation of SSOP's, including monitoring of implementation. f 36. Export ;
11. Maintenance and evaluation of the effectveness of SSOP's. [ 37. Import ‘i‘
12. Cormective action when the SSOP's have faied to prevent direct .
product contamination or aduteration. ‘ 38. Establishment Grounds and Pest Control ‘
. . ]
13. Daily records document item 10, 11 and 12 above. ‘ 39. Establishment Construction/Maintenance ) ‘
Part B - Hazard Analysis and Critical Control . ) 40. Light [
Point (HACCP) Systems - Basic Requirements i T
: 41. Ventilation I
14. Developed and implemented a written HACCP pian . I
15. Contents of the HACCP list the food safety hazards, critical contro! ! 42. Plumbing and Sewage (
points, critical limits, procedures. corrective actions. !
16. Records documenting implementation and monitoring of the 43. Water Supply . '
HACCP plan. !
. " 44. Dressing Rooms/Lavatories )
17. The HACCP pian is signed and dated by the responsible !
establishment individual. 45. Equipment and Utensils !
Hazard Analysis and Critical Control Point I
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations ‘
18. Monitoring of HACCP pian. | 47. Employee Hygiene ‘
18. Verification and validation of HACCP plan. i
‘ 48. Condemned Product Controi
20. Corrective action written in HACCP plan. l {
21. Reassessed adequacy of the HACCP pian. [ Part F - Inspection Requirements m
I
22. Records documenting: the written HACCP plan, monitoring of the .
critical control points, dates and times of specific event occurrences. t 48. Government Staffing !
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage ‘
23. Labeling - Product Standards i I
l 51. Enforcement ‘
24. Labeling- Net Weights ‘
25, General Labeling | 52. Humane Handling . ) 0O
26. Fin. Prod Standamds/Boneless (Defects/AQL/Pak SkinsMoisture) [‘ O 53. Animal ldentification ‘ 0
]
Part D - Sampling y E— - )
Generic E. coli Testing I 54. Ante Mortem hspection 6]
) I
27. Written Procedures r 9 55. Post Mortem hspection } 0
|
28. Sample Collection/Analysis e |
' Part G - Other Regulatory Oversight Requirements l
29. Records l O
! |
. . 6. E mmuni irecti i
Salmonella Performance Standards - Basic Requirements 38. European Community Directives |
|
| . |
30. Corrective Actions HNG) 57. Monthy Review f
: !
31, Reassessment ; O 58. J}
32, Writien Assurance e, . R 58. ;

FSIS- 5000-8 (04/04/20C2)
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2], Observetion of the Esfabishment

81.

NAME OF AUDITOR

Dr. Faizur R. Choudry, DVM.

;62 AUDITOR Si

v

TURE AND DATE
(s [/ ey e

<



TABUSHMENT NAME AND LOCATION

1. ES

ITALY

4 NAME OF COUNTRY

Cesare fiorucci SPA
San Daniele del Friuli (UD)

OF AUDI 10?(5)

! Dr. Faizur R. Choudry, DVM.

I
A
{6. TYPEOF AUDIT
f
|
!

‘ X |ON-SITE AUDIT DOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.

Part A - Sanitation Standard Operating Procedures ( (SSOP) [ Audit Part D - Continued [ Augit
Basic Requirements ] Resuits Economic Sampling } Resdits
7. Written SSOP ‘ 33. Scheduled Sample
8. Records documenting implementation. J 34. Speckes Testing O
8. Signed and dated SSOP, by on-site or overall authority. ’ 35, Residue ’ 0
Sanitation Standard Operating Procedures (SSOP . f
j =P ng ( ) ,I Part E - Other Requirements ]
Ongoing Requirements ‘ i
10. Implementation of SSOP's, including monitoring of implementation. l 36 Export . [’
11. Maintenance and evajuation of the effectiveness of SSOF's. i 37. Import ‘
12. Corrective action when the S50Ps have faied to prevent direct -
product cortamination or aduteration. ’ 38. Establishment Grounds and Pest Control {
13. Daily records document item 10, 11 and 12 above. | 38. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light |
Point (HACCP) Systems - Basic Requirements .
41. Ventilation j
14. Developed and implemented a written HACCP plan . {
15. Contents of the HACCP list the food safety hazards, critical control ' 42. Plumbing and Sewage
points, critical fimits, procedures. corrective actions.
16. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan.
. 44, Dressing Rooms/Lavatories )
17. The HACCP plan is signed and dated by the responsible
establishment individual. 45. Equipment and Utensils (
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations !
18. Monitoring of HACCP plan ’ 47. Employee Hygiene l
18. Verification and validation of HACCP plan. ’
i 48. Condemned Product Control '
20. Corrective action written in HACCP plan. f -
21. Reassessed adequacy of the HACCP plan. | Part F - Inspection Requirements a
|
22, ing: i tori
Rggords dccumer_mng‘ the wnﬂen' HACCP p!ar_1, monitering of the 49, Government Staffing
critical contro! points, da_tes and times of specific event occurrences.
Part C - Economic / Wholesomeness 50. Daily inspection Coverage '
23. Labeling - Product Standards ( -
51. Enforcement (
24. Labeling- Net Weights , .
25. General Labeling ! 52. Humane Handling ! 0
26. Fin. Prod Standamds/Boneless (Defeas/AQUPak SkinsMoisture) i o) 53. Animal identification " 0
. Part D -Sampling 4 o - _ T
Generic £ coli Testing f’ll 54. Ante Mortem hspection J O
27. Written Procedures ! O 55. Post Mortem hspection ! O
|
28. Sample Coliection/Analysis ! 0) . i
: Part G - Other Regulatory Oversight Requirements i
28, Records [ O
. . l 56. European Community Directives ;
Saimonella Performance Standards - Basic Requirements II j
30, Corrective Actions e 57. MontHy Review I
21. Reassessment ’l 9] 58. ;
22, Written Assurance . - L e SN )

F SIS 5000-8 (04/04/2002)



Establishmen: 26831 Date (5/15/03

81. NAME OF AUDITOR
Dr. Faizur R. Choudry, DVM.

;52_ AUDITOR % //%f;ﬂ /

Ve



Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND L

CATION ! 2. AUDIT DATE

ESTABLISHMENT NO. 4.

NAME OF COUNTRY

ITALY

Prosciuttificio di Boschetto SRL | 05/07/03 | 702L !
Sala Baganza (PR) 5. NAME OF AUDITOR(S) 6. TYPEOF AUDIT
r
. , ! I
Dr. Faizur R. Choudry, DVM. : X ON-SITE AUDTT DOCUMENT AUDTT

Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.

Part A - Sanitation Standard Operating Procedures (SSOP) i Audit Part D - Continued At
Basic Requirements | Resuits Economic Sampling Resuts
7. Written SSOP ! 33. Scheduled Sample |
! !
8. Records documenting implementation. | 34. Species Testing . , 0
8. Signed and dated SSOP, by on-site or overall authority. 35. Residue , e
Sanitation Standard Operating Procedures (SSOP) Part E - Other Requirements i
Ongoing Requirements 9 ‘
10. Implementation of SSOP's, including monitoring of implementation, ;; 36. Export f
11. Maintenance and evaluation of the effectiveness of SSOP's. ! 37. import ﬁ—h
12. Corrective action when the SSOP's have faled to prevent direct i .
product cortamination or aduteration. ! 38. Establishment Grounds and Pest Control ,
13. Daily records document item 10, 11 and 12 above. 38. Establishment Construction/Maintenance {
Part B - Hazard Analysis and Critical Control 40. Light ’
Point (HACCP) Systems - Basic Requirements 41, Ventiati l
. Ventilation
14. Developed and implemented a written HACCP plan . i
15. Contents of the HACCP list the food safety hazards, critical control 42. Plumbing and Sewage
points, crifical jimits, procedures, corrective actions. j
16. Records documenting impiementation and monitoring of the [ 43. Water Supply ]
HACCP plan. . [
— 44. Dressing Rooms/Lavatories ’
17. The HACCP planis signed and dated by the responsible
establishment individual. 45. Equipment and Utensils ,
Hazard Analysis and Critical Control Point ——
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations ‘J~
18. Monitoring of HACCP pian. ’ 47. Employee Hygiene '
18. Verification and validation of HACCP plan. I 45 Cond  Product C | ’
. Condemned Product Control
20. Corrective action written in HACCP pian. f - ]
21, Reassessed adequacy of the HACCP plan. 1 Part F - inspection Requirements ‘_
22. Records documenting: the written HACCP pian, monitoring of the f 45, Government Staffin i
critical control points, dates and times of specific event occurrences. | ’ g ‘
Part C - Economic / Wholesomeness 50. Daily inspection Coverage {
23. Labeling - Product Standards ’
51. Enforcement )
24, Labeling - Net Weights { ,
n ;
25. General Labeling ’ 52. Humane Handiing I‘ )
26. Fin. Prod Standars/Boneless (Defects/AQL/Pak SkinsMoisture) } 9] 53. Animal Identification J 0
Part D ~Samplin I
. P g 7 ; . )
I .
Generic £. coli Testing " 54. Ante Mortem hspection | ]
27. Written Procedures "] 0 55. Post Mortem hspection fI o
28. Sample Colection/Analysis ] |
: Part G - Other Regulatory Oversight Requirements
29, Records | O
. . ‘ 56. Europea Community Directives i
Salmonella Performance Standards - Basic Requirements i i
: | 7 Monthy Revi !
30. Corective Actions 0 57. Monthy Review :
21. Reassessment ,' O 58.
32, Written Assurance ‘ Ke) 58,
i

F'SIS- 5000-5 (04/04,/2002)



Establishment #7021 Date 05/07/03

M~

1. NAME OF AUDITOR 82. AUDITOR S ATUR: AND DATE
Dr. Faizar R. Choudry, DVM. i “ / -~ {7;4/)» 3 //;Z/ ¢z
7 < S —




Foreign Establishment Audit Checklist

1. ESTABLSENMENT NAME AND LOCATION

05/26/03

1 2. AUDIT CATE

w
il
03

3L

F 4. NAME OF

ITALY

TABLISEMENT NG

EFFE SPA j
Lesignano de Bagni (PR) |
|

5. NAME OF AUDITOR(S

Dr. Faizur R. Choudry, DVM.

~]
~ =

6. TYPEOF AUDIT
|

Ix

ON-SITE AUDIT DDOCUMENT

AUDIT

Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.

Part A - Sanitation Standard Operating Procedures (SSOP) | At Part D - Continued I Audit
Basic Requirements Resuits Economic Sampling Results
7. Written SSOP . 33. Scheduled Sample
8. Records documenting implementation. 34. Species Testing 0
9. Signed and dated SSOP, by on-site or overall authority. 35 Residue 0
Sanitation Standard Operating Procedu . i
. P . g res {SSOP) Part E - Other Requirements L
Ongoing Regquirements i
10. jmplementation of SSOP's, including monitoring of implementation. ’ 36. Export
11. Maintenance and evaluation of the effectveness of SSOP's. | 37. import
12. Corrective action when the SSOPs have faied to prevent direct I .
product cortamination or adukeration, ) 38. Establisnment Grounds and Pest Control
13. Dally records document item 10, 11 and 12 above. | 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control ! 40, Light
Point (HACCP) Systems - Basic Requirements o
- - 41. Ventilation
14, Developed and impiemented a written HACCP plan .
15. Contents of the HACCP list the food safety hazards, critical control 42. Plumbing and Sewage
points, crtical limits, procedures, corrective actions,
16. Records documenting impementation and monitoring of the 43. Water Supply
HACCP plan.
. 44. Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible
establishment individual. 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations |
18. Monitoring of HACCP plan. £7. Employee Hygiene (
18, Verification and validation of HACCP plan.
48. Condemned Product Control '
20. Cormrective action written in HACCP plan. I - T
: . . i
21. Reassessed adequacy of the HACCP plan. i Part F - Inspection Requirements f
22. T - e
Re_gordrshdocumer_mng the wnﬁen_ HACCP plar}, monitoring of the ’ 49. Government Staffing
critical control points, dates and times of specific event occurrences. |
Part C - Economic / Wholesomeness 50. Daily inspection Coverage
23. Labeling - Product Standards |
| 51. Enforcement
24. Labeling- Net Weights |
. | .
25. General Labeing ‘ 52. Humane Handling 0
26. Fin. Prod Standards/Boneless (Defects/AQL/Pak Skins/Moisture) } O 53 Animal ldentification 0
!I
Part D=Sampling - t| - - - I f
Generic £ coli Testing ! 54. Ante Mortem hspection o)
- . ! !
27. Written Procedures | O 55. Post Mortem hspection | 0
|
28. Sample Coleclion/Analysis f O [
‘ Part G - Other Regulatory Oversight Requirements !
29. Records ] e
[ e |
Salmonella Performance Standards - Basic Requirements I: 56. European Community Directives ,‘
I N
30. Cormective Actions ! o) 57. Monthy Review ’
31. Reassessment ‘ 0 58. “
22, Written Assurance I O 458 !

FSIS- 500C-5 (04/04.2032)



B naeniiny

icn of the Estaplishment

Esweblishment #7151 Date 05/26/03

.82, AUDITO

Q\U-’_\T’ ; E‘ ND DATE
‘ // /«/5%/{7/

81. NAME OF AUDITOR
Dr. Faizur R. Choudry, DVM.




Foreign Establishment Audit Checklist

1. ESTABLISAMENT NAME AND LOCATION | 2. AUDIY SATE 3. ESTABLISHMENT NO. c 4 NAME OF COUNTRY
| | !
A & B Prosciutti SPA 1 05/13/0 . 720L | ITALY
San Daniele del Friuli (UD) . 5 NAME OF AUDITOR(S) ' 6. TYPE OF AUDIT
’ |
| Dr. Faizur R. Choudry, DVM. - §| % lon.sre auoiT |oocUMENT AUDT
| (|
Place an X in the Audit Results biock to indicate noncompliance with requirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedures (SSOP) [ Audit Part D - Continued Audit
Bask Requirements ‘ Resuts Economic Sampling Resuts
7. Written SSOP 33. Scheduled Sample
8. Records documenting implementation. 34. Species Testing 0
8. Signed and dated SSOP, by on-site or overall authority. 35. Residue 0
Sanitation Standard Operating Proced . |
N P N 8 ures (SSOP) Part E - Other Requirements i
Ongoing Requirements - )
10. implementation of SSOP's, including monitoring of implementation. || 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. Import
12. Corrective action when the SSOPs have faled to prevent direct .
product cortamination or aduteration. 38, Establishment Grounds ang Pest Control
13. Daily records document item 10, 11 and 12 above. 38. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements R
R 41. Ventilation
14. Developed and implemented a written HACCP plan .
15. Contents of the HACCP list the food safety hazards, critical control 42. Plumbing and Sewage
points, critical limits, procedures, corrective actions.
16. Records documenting impementation and monitoring of the 43. Water Supply
HACCP plan.
= - T 44 Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible
establishment individual. ' 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan. 1 47. Employee Hygiene
19. Verification and validation of HACCP plan. [
48. Condemned Product Control
20. Corrective action written in HACCP plan.
21. Reassessed adeqguacy of the HACCP plan. Part F - Inspection Requirements _
22. o e : . |
Rggords dovumer}tmg. the wrmen_ HACCP pfar_\, monitoring of the 49. Government Staffing |
critical control points, dates and times of specific event occurrences.
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards !
51. Enforcement
24. Labeling- Net Weights !
25. General Labeling 52. Humane Handling 0
26. Fin. Prod Standards/Boneless (Defects/AQL/Pak SkinsMoisture) O 53. Animal Identification 0
N i
‘Part D - Sampling : - -
Generic E. coli Testing ;‘ 54. Ante Mortem hspection O
27. Written Procedures ‘I O 55. Post Mortem hspection 0
28. Sample Collection/Analysis : O L
T Part G - Other Regulatory Oversight Requirements
29. Records J 0 g y [} q
. 1 |
Saimonella Performance Sandards - Basic Requirrements | 86, European Community Directives I
30. Cormective Actions e 57. Monthy Review !
31. Resssessment O 58. ‘(
32. Writter, Assurance Oi 58, :

=S

|S- 5305-5 (04/04,/2002)



A A

Establishment #7201 Dete 05/13/63

81 NAME OF AUDITOR 52 AUDITOR :Q\'Aruy DATE )
Dr. Faizur R. Choudry, DVM. : %’///ﬂ//@ ///OZ/JJ
\» V




Foreign Establishment Audit Checklist

4. ESTABLISHMENT NAME AND LOCATION © 2 AUDIT DATE . 3 ESTABLISHMENT NO. @ 4 NAME OF COUNTRY
i ! {
Iralcarni Soc. COOP. ARL 1 05/19/03 | 791IM/S i ITALY
CARPI (MO) 5. NAME OF AUDITOR(S) | 8 TYPEOF AUDIT
|
|

[
J Dr. Faizur R. Choudry, DVM.

i | =
{1 X |ON-STTE AUDIT DOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.

Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued | Audit
Basic Requirements Resuts Economic Sampling | Results
7. Written SSOP i 33. Scheduled Sample I
B. Records documenting implementation. ] 34. Species Testing
8. Signed and dated SSOP, by on-site or overall authority. ! 35, Residue
Sanitation Standard Operating Procedures (SSOP) Part E - Other Requirements !
Ongoing Requirements I
10. Implementation of SSOP's, including monitoring of implementation. ‘ 36. Export {
11. Maintenance and evaluation of the effecfveness of SSOP's. |‘ 37. impont j
12. Corrective action when the SSOP's have faied to prevent direct ! .
product cortamination or aduteration. || 38. Establishment Grounds and Pest Control
13. Daily records document item 10, 11 and 12 above. ! 38. Establishment Construction/Maintenance ‘
Part B - Hazard Analysis and Critical Control 40. Light )
Point (HACCP) Systems - Basic Requirements o
- - i 41. Ventilation l
14. Developed and impiemented a written HACCP plan . ! ]
15. Contents of the HACCP list the food safety hazards, critical control 42. Plumbing and Sewage {
points. critical limits, procedures, corrective actions.
16. Records documenting implementation and monitoring of the 43. Water Supply )
HACCP plan.
L 44. Dressing Rooms/Lavatories !
17. The HACCP plan is signed and dated by the responsible
establishment individual. 45. Equipment and Utensils ’
Hazard Analysis and Critical Control Point ’
{HACCP) Systems - Ongoing Requirements 46. Sanitary Operations ’
18. Monitering of HACCP plan. ! 47. Employee Hygiene ‘
18. Verification and validation of HACCP plan.
. 48. Condemned Product Contro} /
20. Corrective action written in HACCP pian. ’ ]
. . i
21. Reassessed adequacy of the HACCP plan. l Part ¥ - Inspection Requirements j
i
22. Records documenting: the written HACCP pian, monitoring of the 49. Government Staffin
critical control points, dates and times of specific event occurrences. . g

Part C - Economic / Wholesomeness

23. Labeling - Product Standards

. Daily Inspection Coverage

24. Labeling - Net Weights

Enforcement

25. General Labeling

Humane Handfing

26. Fin. Prod Standards/Boneiess (Defects/AQL/Pak SkinsMoisture)

__Part D - Sampling
Generic E. coli Testing

27. Written Procedures

. Animal ldentification

. Ante Moreht hspection

28. Sampie Collection/Anaiysis

. Post Mortem hspection

28, Records

Part G - Other Regulatory Oversight Reguirements _

- , 56 E Community Directi

Saimonella Performance Standards - Basic Requirements uropean Community Directives
30. Corective Actions ! 57. Monthy Review !
| 58 i

31. Reassessment

32, Wrtten Assurance PO, R . . Lo .
. L o

w
w
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Establishment #791M'S  Date 05719703

51. NAME OF AUDITOR
Dr. Faizur R. Choudry, DVM.

.82, AUDITOR § TUF{EA DATE .
| /ﬂ} R




1. ESTABLISAMENT NAME AND LOCATION

ESTABLISHMENT NO. | 4. NAME OF COUNTRY

1. !
- i - i -
CESEPRO SRL i 978L i ITALY
San Daniele del Friuli (GD) | 5. NAME OF AUDITOR(S) ‘ 6. TYPE OF AUDIT
. . | e
’ Dr. Faizur R. Choudry, DVM. X {on-sme aupm DOCUMENT AUDIT
Il [ ——
Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedures {(SSOP) Audit Part D - Continued | Audit
Basic Requirements Resuits Economik Sampling 1 Resuts
7. Written SSOP { 33. Scheduled Sample
8. Records dcumenting implementation. ‘ 34. Species Testing O
9. Signed and dated SSOP, by on-site or overall authority. ’ 35. Residue O
Sanitation Standard Operating Procedures (SSOP R
cop na ( ) Part E - Other Requirements H
Ongoing Requirements ]
10. Implementation of SSOP's, inciuding monitoring of implementation. ’ 36. Export ({
11. Maintenance and evaiuation of the effectiveness of SSOF's. ’ 37. import f
12. Corrective action when the SSOP's have faied to prevent direct i
product cortamination or aduleration. 38. Estabiishment Grounds and Pest Control
13. Daily records documnent item 10, 11 and 12 above. 38, Establishment Construction/Maintenance J -
Part B - Hazard Analysis and Critical Control 7 40. Light f
Point (HACCP) Systems - Basic Requirements
, 41. Ventilation ’
14. Developed and implemented a written HACCP pian . !
15. Contents of the HACCP list the food safety hazards, critical control . 42. Plumbing and Sewage !
points, crifical limits, procedures, corrective actions.
16. Records documenting implementation and monitoring of the 43. Water Supply }
HACCP plan.
T - 44. Dressing Rooms/Lavatories )
17. The HACCP plan is signed and dated by the responsibie i
establishment individual. 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan. ) 47. Employee Hygiene
18. Verification and validation of HACCP plan. |
| 48. Condemned Product Control
20. Corrective action written in HACCP plan. [ :
21. Reassessed adequacy of the HACCP plan. | Part F - Inspection Requirements J_
22, S : L I
Re_c_ords docu‘mer?tmg. the wrmenl HACCP plar}, monitoring of the ! £9. Government Staffing
critical control points, dates and times of specific event occurrences. l
Part C -Economic / Wholesomeness [ 50. Daily Inspection Coverage ’
23. Labeling - Product Standards ]
51. Enforcement '
24. Labeling - Net Weights ‘ ‘
25. General Labeling J 52. Humane Handling ' 0
1
26. Fin. Prod Standards/Boneless (Defects/AQI/Pak SkinsMoisture) ’ O 53. Animal ldentification i 0
|
Part D - Sampiling I’F o - - -
Generic E. coli Testing f 54. Ante Mortem hspection ! O
27. Written Procedures , @) 55, Post Mortem hspection | 0
!
28. Sample Coliection/Analysis I; 0 P
; Part G - Other Reguiatory Oversight Requirements f
29. Records | O
. R E ean C unity Directi i
Salmonella Performance Standards - Basic Requirements ] =6 European Community Directives '
|
30. Corective Actions ! O 57. Monthy Review
31. Reassessment { O 58,
22, Wiritten Assurance - - e 58.

FSIS- 5005-6 (04/04/2002)
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52. Onservation of the Esteblishment

)

€1. NAME OF AUDITOR
Dr. Faizur R. Choudry, DVM.

62. AUDITOR SIGNAT




Foreign Establishment Audit Checklist

1. ESTABLISSMENT NAME AND LOCATION
i
| 05/26/03

P20 AUDIT SETE

c 4. NAME OF COUNTRY

ITALY

Giuseppe Citterio Salumificio

| 11571
[ 5" NAME OF AUDITOR(S)

.6, TYPEOF AUDIT

Sp.A .
g |
Sala Baganza (PR) ’ . l— —
Dr. Faizur R. Choudry, DVM Y = |
- - > <vi. ION-SITE c
| ! X ION-SITE AUDIT DOCUMENT AUDIT
Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedures (SSOP) I it Part D - Continued Audit
Basic Requirements ’ Results Economic Sampling | Resuts
7. Written SSOP ] 33. Scheduled Sample ,
8. Records documenting implementation. , 34. Species Testing ‘ 0O
9. Signed and dated SSOP, by on-site or overall authority. ) 35, Residue [ o
Sanitation Standard Operating Procedures (SSOP . 1
o Uperating ( ) ] Part E - Other Requirements i
Ongoing Requirements |
10. implementation of SSOP's, including monitoring of implementation. ’ 36. Export 1|
11. Maintenance and evaluation of the effectiveness of SSOP's. ' 37. Import ‘
12. Corrective action when the SSOP's have faied to prevent direct ' .
poduct cortamination or aduteration. | 38. Establishment Grounds and Pest Controf ;
13. Daily records document item 10, 11 and 12 above. ’ 38. Establishment Construction/Maintenance ’
Part B - Hazard Analysis and Critical Control 40. Lignt |
Point (HACCP) Systems - Basic Requirements . :
. 41. Ventilation
14. Developed and implemented a written HACCP plan . (
15. Contents of the HACCP list the food safety hazards, critical controt ‘ 42. Plumbing and Sewage !
points, critical limits, procedures, corrective actions.
16. Records documenting implementation and monitoring of the 43. Water Supply i
HACCP plan.
. i 44. Dressing Rooms/Lavatories '
17. The RACCP plan is signed and dated by the respansible
establishment individual. ’ { 45. Equipment and Utensils 7
Hazard Analysis and Critical Control Point ‘ }
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan. [ 47. Employee Hygiene '
19. Verification and validation of HKACCP pian.
48. Condemned Product Centrol ‘
20. Corrective action written in HACCP plan. ‘ f
21. Reassessed adequacy of the HACCP plan. ) Part F - inspection Requirements J
22. ing: i Hori ‘
Rggords documer}tmg, the wrlt‘ten‘ HACCP plar_w, monitoring of the I 49. Govemment Staffing ‘
critical control points, dates and times of specific event occurrences. ! ) ]
Part C - Economic / Wholesomeness 50. Dally Inspection Coverage I
23. Labeling - Product Standards ’ I
. 51. Enforcement ’
24. labeling- Net Weights l
25. General Labeiing , 52. Humane Handling J 0
26. Fin. Prod Standards/Boneless (Defects/AQUPak Skins/Moisture) I 0 53. Animal identification ' o
|
Part D - Sampling i )
. » . i i
Generic E coli Testing % 54. Ante Mortem hspection e
. N | .
27. Wiritten Procedures e 55. Post Mortem hspection | 0O
28. Sample Colection/Analysis e ‘%
; 7 Part G - Other Regulatory Oversight Requirements
23. Records 1] 0O
- : E ity Directi ;
Salmonelia Performance Standards - Basic Requirements 5. European Community Directives i
30. Comective Actions ‘ e 57. Monthy Review :
21, Reassessment O 5¢€. |
22, Written Assurance - A Sl T e 59,

FSiS- 5000-6 (04/04/20352)



51. NAME OF AUDITOR
Dr. Faizur R. Choudry, DVM.

E AND DATE

62 AUDITOR SIBNAPU;
j

VW i




Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION . 2 AUDIT DATE 3 ESTABUSHMENT NO. 4 NAME OF COUNTRY
i H
Brendolan Service SRL i 05714703 | 1170L | ITALY
5. NAME OF AUDITOR(S) "6, TYPE OF AUDIT

San Daniele del Friuli (UD) |

!
i [
’ Dr. Faizur R. Choudry, DVM. X Jonsmeaoor [ |oocument auor
Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedures (SSOP) I audit Part D - Continued i avdit
Basic Requirements Resuits Economic Sampling | Resuts

7. Written SSOP ) 33. Scheduled Sample

8. Records documenting implementation. ~ ] 34. Species Testing

) 35. Residue .

8. Signed and dated SSOP, by on-site or overall authority.

Sanitation Standard Operating Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements

10. implementation of SSOP's, including monitoring of implementation

i
11. Maintenance and evaluation of the effectiveness of SSOP's. ;
]

36. Export

37. Import

12. Corrective action when the SSOP's h faied to t direct
° ave iate prevent cirec 38. Establishment Grounds and Pest Contro!

product cortamination or aduteration.

___Jo
Lo
[
it
|
|
‘_I‘\
13. Dailyrecords document item 10, 11 and 12 above. | 38, Establishment Construction/Maintenance
[ 40, Light
i
‘.

Part B - Hazard Analysis and Critical Contro!
Point (HACCP) Systems - Basic Requirements

14. Developed and implemented a written HACCP plan .

41. Ventilation

Contents of the HACCP list the food safety hazards, critical control

points, critical [imits. procedures. corrective actions.

( »
18, , 42. Plumbing and Sewage
|

43. Water Supply

16. Records documenting impiementation and monitoring of the
HACCP pian.

T - T 44. Dressing RoomsA avatories

The HACCP plan is signed and dated by the responsible

establishment individual. I

Hazard Analysis and Critical Contro!l Point

(HACCP) Systems - Ongoing Requirements

17.
45. Equipment and Utensils

46. Sanitary Operations

18. Monitoring of HACCP plan. 47. Employee Hygiene

20. Corrective action written in HACCP plan, )
Part F - Inspection Requirements

21. Reassessed adequacy of the HACCP plan.

22. Records documenting: the written HACCP pian, monitoring of the 45, Government Staffing

18. Verification and validation of HACCP plan.
48. Condemned Product Control
critical control points, dates and times of specific event occurrences. (

Part C - Economic/Wholesomeness 50. Daily Inspection Coverage

23. Labeling - Product Standards
51. Enforcement

24. Labeling- Net Weights ,
25. General Labeling ’ 52. Humane Handling 0
26. Fin. Prod Standards/Boneless (Defects/AQL/Pak SkinsMoisture) ] 'e) 53. Animal Identification o
. [
B . Part D-Sampling. .. ... - — e ] o A s
Generic £. coli Testing | 54, Ante Mortem hspection ) o)
27. Witten Procedures ;’ O 55. Post Mortem hspection ; 0
28. Records

56. European Community Directives

Salmonelia Performance Standards - Basic Requirements

28. Sample Coliection/Analysis ’ 0

! o Part G - Other Regulatory Oversight Requirements l

| [

|

|

|

|

|

‘ 1
30. Cormective Actions O 57. Monthy Review
31. Reassessment 0 58
32. Written Assurance - B » . "' O s

F8!S- 5090-€ (04/2420352)
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Dr. Faizur R. Choudry, DVM.

NAME OF AUDITOR

: 82. AUDITOR SIGNATYRE
|
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D QATE
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TO: Sally Stratmeoen
Acting Director

FAX TRANSMISSION COVER SHEET
U.S. Depariment of Agriculture

Foreign Agricultural Service

Amepncin Embassy

Via Venclo 119A

00187 Roma

Tel: 398 06 467423836
Fax:39 06 47887008

Number of Pages: 3 Date: 11/14/03

International Equivalence Staff
Office of International Affairs

Washington, D.C. 20036
Fax: 202-690-4040

FROM: AW Mirphy -

Acting Minister Counseleor
for Agricultural Affairs

Attached, please find unofficial translation of a letter
received from the Ministry of Health concerning the FSIS
final report of the mealb inspection system audit
conducted in Italy during April 29-June 12, 2003.

Best regards.




Ministry of Health

Dept. of Prevention and Communication
Directorate General for Food, Nutrition
And Veterinary Health

Office IX

Embassy of the United States,
Rome

CcC:

Embassy of Italy, Washington
D.G.S.P.V.A.N. ~ Qffice III

Prot. No. 609/80/83/AG/2243

Subject: FSIS draft final repcrt of the meat inspection
system audit conducted in Italy from April 29 through
June 12, 2003.

Reference is made to your letter dated 9/15/03,
transmitting the draft final report on the inspection
audit carried out during April 29 through June 2003.

Az anticipated in the course of the final meceting held at
the Ministry, in the capacity of the Central Competent
Authority (CCA), FSI3 has formally reconfirmed the
positive results of the inspection wvisit.

This Ministry wishes to express its high consideration
for the recognition received from the U.S. authorities
for the commitment shown by both central and local health
authorities.

This Ministry has nc comments to make on the subject
report.

In relation to the two plants where sanitation problems
were reported, please be informed that both plants will
undergo strict inspections and supervision. The plants
were given directions on the corrective action to follow,
for the noncompliance detected during the visit.

The Director General




i

t5

Ministero ella Salute

Dipartimento della Prevenzione e della Comunicuzio_ne
Direzione generale della Sanitd Vaterinaria e degli Alimenti
Ufficio IX

TELEFAX

AMBASCIATA DEGLI STATI UNITI D’AMERICA
ROMA —
FAX: 06 47857008

e.p.c. AMBASCITA D'ITALIA

WASHINGTON
FAX: 001 302 5782147

Prov: 609/80.8: 'AG/ Fo2 4

Oggetro: FSIS d: afi final report of a meat inspection gystern audit conduced in Irily from april 29 through
juael? 2003.

Con la presente i fa riferimento alla nota del 15 semembre 2003 con la quale codesta Ambasciata ha
trasmesso la boz a di rapporto sulla missione ispettiva del FSIS in Italla, effettuata dal 29 aprile at 12
giugno 2003,

Ceme anticipato nel corso della riunione finale con lo scrivente Ministero, nella veste di Autorita
Ccmperente Cen -ale (CCA), I'FSIS el corrispettivo rapporto finale ha formulizzato che Iesito della
missione ispentiv: di cui all’oggetro & stato fondamentalmente positivo,

Lo serivente Mi iistero, pertanto, desidera esprimere rinnovata soddisfazione per il riconoscimento
accordato dalle A storitd emericane al'impegno messo in campo da parte delle Autorim sanitarie italianc
sia cenirali che pe iferiche.

In merito al repor in oggeno non vi sono ossetvazioni da evidenziare.

Relativamente ai ifievi sollevari sono state fornite le indicazioni per la comrezione delle non conformita
osservate nel cor: > della visita ispettiva. Le deficienze rimarcate nella bozza di report finale sono state
aggetto di ulterior : comunicazione alle competenti autorita territoriali e laboratori ufficiali. Peraltro, i due
stabilimenti in cu sono state rilevate delle deficienze saranno Somaposti a maggior attivitid di controllo e

supervisione. /
/9%}5 E GENERALE |

By, 7303

-

LC
1anav03/ FSIS /draft fine TepOIV 1Spez. Apr-giu 2003/ risconlro
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